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Subject:    "FRIED  CHICKEN"  -  Information  from  the  Bureau  of  Home  Economics,  U.  S. 
Department  of  Agriculture. 

— ooOoo — 

Today,  I'm  dedicating  this  "broadcast  to  one  of  the  real  masterpieces  of  the 
American  kitchen — tender,  juicy  fried  chicken — done  to  a  turn.    And,  I'm  passing  on 
to  you  some  suggestions  from  the  Federal  Bureau  of  Home  Economics  about  how  to  fry 
chicken— so  that  it  comes  from  the  pan  a  crisp,  golden  brown — good  to  look  at,  and 
even  better  to  eat. 

But  before  I  start  these  cooking  suggestions,  I'd  like  to  report  some  news 
about  the  supply  of  fryers  this  summer.    Here's  the  way  it  looks  according  to  esti- 
mates of  the  Department  of  Agriculture. 

"Fairly  generous  supplies  of  chicken  are  coming  to  market  now  the  country 
over.    And,  unless  all  signs  fail,  the  number  of  fryers  that  will  be  available 
through  this  summer  should  be  somewhat  larger  than  it  was  last." 

And  now— for  my  reminders  about  frying  chicken. 

"The  first  step  towards  getting  good  fried  chicken  is  getting  a  suitable  bird 
to  start  with.    If  this  is  to  come  from  the  home  poultry  flock  this  should  be  a  sim- 
ple natter  of  catching  a  cockerel  that's  obviously  just  right  to  eat.    But  if  you're 
>omg  to  buy  the  chicken  you'll  need  to  give  the  natter  a  little  more  consideration— 
if  not  so  much  footwork. 

"The  most  important  points  to  note  about  a  frying  chicken  are  age  and  weight, 
^e  weight  of  fryers  runs  from  2  l/2  to  3  l/2  pounds— market  dressed  weight.  That 
'leans  plucked  but  undrawn,  with  head  and  feet  still  on.     The  age  of  fryers  will 
"nnge  from  14  weeks  to  about  5  months.     One  good  clue  to  the  age  of  a  chicken  is 
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the  feel  of  the  "breast  "bone.     If  this  is  very  flexible — the  bird  is  young  enough  to 
fry. 

"Chickens  that  meet  these  age  and  weight  requirements  should  he  soft  meated 
enough  that  they'll  cook  tender  "by  frying.     The  "best  chickens  for  table  use  are 
short  and  stocky  rather  than  rangy.     And  breasts  and  all  bones  are  well-covered  with 
flesh  so  that  the  "bird  has  a  meaty  look. 

"Since  there  is  a  limit  to  the  weight  of  a  chicken  tha.t  is  classed  as  a 
fryer,  buying  a  chicken  for  a  numher  of  persons  usually  is  a  question  of  how  many. 
The  answer  depends  partly  on  the  appetite  of  everyone  concerned.    But  ordinarily, 
a  3-pound  fryer  may  he  counted  on  to  serve  ahout  four. " 

So  much  for  preliminaries.     Now,  to  check  a  few  points  on  the  actual  frying 
of  the  chicken. 

The  first  and  most  important  point  to  check  is  the  temperature.    For  frying 
chicken — this  should  he  moderate — throughout  frying.     If  the  chicken  is  fried  in 
deep  fat,      thermometer  clipped  on  the  side  of  the  kettle  will  help  you  to  regulate 
the  temperature.     If  the  chicken  is  fried  in  shallow  fat,  the  fat  should  be  hot 
when  the  chicken  is  put  into  it — but  not  smoking  hot. 

Of  course  the  most  common  way  to  fry  chicken  is  in  shallow  fat. 
But  chicken  fried  golden  brown  and  done  to  a  turn  is  no  common  product.    Here  are 
sone  more  specific  directions  from  the  Bureau  of  Home  Economics. 

"First  cut  the  chicken  into  serving  portions.     How  much  you'll  want  to  dis- 
joint the  bird  will  depend  on  its  size.    If  it  is  a  large  fryer,  it's  a  good  idea 
to  separate  the  thigh  from  the  drumstick  and  to  cut  the  "breast  in  two  or  more 
pieces.    Sometimes  the  bpek  may  he  divided.    Cut  up  this  way  a  chicken  will  yield 
about  10  pieces — not  counting  the  neck  and  giblets. 

"Salt  and  pepper  each  piece  of  chicken — then  roll  it  in  flour.     Or — if  you'd 
rather — dip  the  pieces  in  egg  beaten  up  with  a  tablespoon  of  water — then  coat  each 
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piece  with  fine  dry  breadcrumbs  or  cornmeal. 

"Have  a  skillet  ready  with  half  an  inch  or  more  of  well-flavored  fat.  You 
need  plenty  of  fat  to  fry  chicken  without  "burning  it.    Heat  this  fat — "but  not  to 
the  smoking  point.     Then  put  in  the  chicken — the  thickest  pieces  first.  Leave 
plenty  of  space  around  each  piece  so  that  the  fat  may  come  up  around  the  edges. 

"Partly  cover  the  pan — to  keep  the  fat  from  spattering — so  that  the  steam 
may  escape.     Turn  the  chicken  when  it's  brown.    Keep  the  heat  moderate  throughout 
the  frying  and  take  each  piece  out  of  the  pan  as  soon  as  it's  done.    Allow  about 
20  to  25  minutes  for  the  thickest  pieces  of  a  3-pound  chicken.     That's  market 
dressed  weight,  again. 

"When  there  are  quite  a  few  chickens  to  fry  at  one  time  and  skillet  space 
is  limited — or  when  chickens  are  rather  large — some  cooks  like  to  finish  the 
ckicken  in  a  moderate  oven.  . 

"To  do  this,  take  the  well-browned  pieces  from  the  skillet.    Put  them  on  a 
rack  in  a  pan.    Cover  the  pan  and  continue  the  cooking  until  there  is  no  pink  next 
to  the  bones.    Remove  the  cover  about  the  last  15  minutes  of  cooking." 

And  that  about  takes  care  of  chicken  fried  in  a  pan  in  shallow  fat — from  the 
time  you  select  the  chicken  until  it  comes  out  of  the  pan — ready  to  be  heaped  high 
on  the  platter  and  served  as  the  main  dish  of  a  meal. 

"Another  good  way  to  cook  fryers — especially  the  smaller  ones — is  in  deep 

fat. 

"Chickens  fried  this  way  are  usually  cut  in  quarters,  dipped  in  egg  and 

crumb  or  a  thin  batter — then  lowered  into  deep  fat. 

"Have  the  fat  in  a  deep  kettle  heated  to  about  350  degrees  Fahrenheit . 
After  the  chicken  is  put  in  and  the  fat  cools  a  little — regulate  the  heat  so  that 
the  temperature  stays  between  300  and  325  degrees  throughout  the  frying.  Quarters 
of  a  2  l/2  pound  chicken  will  be  done  in  about  10  or  15  minutes." 

Well,  those  are  all  the  suggestions  I  have  time  for  today — But  I'd  like  to 
remind  you  again  that  the  most  important  thing  when  you  are  frying  chicken  is  to 
have  the  temperature  moderate  all  during  the  cooking.     Then  your  chicken  cooks 
evenly,  clear  to  the  bone,  and  browns,  but  does  not  burn. 


